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"" Advertn.nng
Costs Nothing.

It pays for itsell,

sure of returns.
| DU 0 R B 00T 0 30 R 0 3 e W W

The investment is
Get our rates.

O

¢ is rich in coal, iron, timber, potter's clay,
ictc., and the most inviting field in Ken-
tucky for investment of caplul and pluck.
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1912. 50c. PER YEAR, IN ADVANCE

FOR PERSONS FOND OF RICE aoon ENGI.ISH |)|$HEs[Vohal Are You Going

Delicious Ways of SQI’VII\' This Mest
Healthful and Wholesome of
All Vegetables,

Boiled Rice Dumplings, Custard
Savce—lioll half o pound of gice,
drain apd mosh 1t moderately NHine;
add to It of buiter, three
ounces of sugar, ope-halil saltspoon
of mixed gromd spice, salt and ithe
yolks of two eggs: molsten a trifle
with a tablespoon or two of cremm
With floured hands shape the mix-
ture Inte bhalls and tie them into
floured pudding cloths, steam or boil
40 minutes and send to table with a
custard sauce made as follows

Mix together lour ounces of sugar
and two ounces of butter slightiv
warmed: beat together the yolks of
two eggs and a gill of eream, mix and
pour the savce in a double saucepan;
sot this In a pan of hot water and
whizsk thoroughly three minutes; =et
the saucepan in cold water and whisk
unill the sauce is cooled.

Rice Pudding—Wash a teacup of

TWO olness

*® rice and boil it in tno teacups of wa-

ter, then add while the ries iz hot
three tablespoons of tgullor, five ta-
blespoons of sugar, five fggs well
beaten, one tablespoon of powdersd
nutmeg, a litile salt, one glass ol
wine, onequarter pound of ralsins
stoned and cut In halves, one-quarter
pound of currants, onequarter pound
of citron cut into =lips and one guart
of cream. Mix well, pour Into a but-
tered dish and bake an hour In a
moederate oven,

Rice Meringue—0One cup of careful-
Iy sorted rice boiled In water unti! it
Is =oft; when done drain thoroughly,
cool it and add one gquart of new milk,
the well beaten yolks of three eges,
three tablespnons of white sugar and
a little nuimeg, or flavor with lemon
or vanilla, Pour intoe a baking dish
and bake about haif an hour, let it
get cold; bent the whites of the eggs,
add two tablespoons of sugar, flavor
with lemon or vanilla; drop or spread
it over the pudding and slightly brown
it in the oven.

TWO RECIPES WORTH TRYING |

Potato Egg Is Something New and
iz Tempting—New Recipe for
Gingerbread.

Potato Eggs—Roast four or eix large
potatoes in the oven with their ekins

JOHN EULL'S COOKING OFFERS
MUCH WORTH TRYING.

Beefs'eal: Pudding Is Dish  That
Would Go Well With the Growing
Schoolboy or the Athlete—
Potato Soup.

While 1he solid, savory platters he-
loved of ouar cousins over the sea com-
bine badly with the dyspepsia-ridden
stomachs that  accompany  American
nervous svsiems, there are others for
which var national cuisine would be
mveh the bveter,

Even the heavier comhinations, as of
et andd pastry, would be useful at
times if prepnred as they are in the
best English kitchens. The golfer, the
haseiall plaver and the growing school

Loy, tor Instance, wonld weleome Eng-
Yigh Lootsteak, pudding and would have
o eme 1o regret the solidity of it aft.
w el
s puddinge requirez a rich boiling,

astrr taade
siet and half a pint of water or milk;
snd a half pounds of flour,
imd water. Roll it out about a
of an inch thick and have the

Or HEe DRe
butter
uarte

pudding dish well greased before - o0 oo Lo kers of the Enest goods |

ing it with the paste, The beelsteni
wust e good an tender. Cut 0t into
slices about four inches long. Season
these, four them and roll tightly. Fill
the pudding dish with them, leaving,
however, enongh space for the water
which is to form the zravy.

Cover the tip with pastry, of course,
and be eareful to have the sdges care-
fully secured.

1t 15 steamed for four or five hours,
and Ix served in the bowl, folied about
with a napkin.

A variant of this dish is beefsteak |
pecimen of |
which requires two pouonds of "'“‘l"",one in this part of Kentucky, and we are

and kidney pudding. a fine «

' steak and two kidneys., Senson the

| meats to jour taste, using szlt and

black pepper.

Cut the steak into pieces about an |
|inch square and cut the kidneys into |
| eighths,

Line the dish #s above and
fill with the ments,

Now pour on the water. Some cooks
sprinkle in a little flour to thicken the
gravy, but unless it is liked quite thick
tiis is not necessary. Let the water
come to within two incbes of the rir

on; remove the insides, but keep the of (he bowl

lh'-dtho potato. Put the inside
~in & hasin &od sdd one | o

h‘s: ' ﬁﬁ P

toes) and solt nnd pepper to taste.
Mix together until light and add efther
one or two well-beaten whites of eggs
and beat up all together. Fill the po-

tato skins with the paste, first rolling | | boil steadily for four houre,

Moisten tlu edges of the crast, cov-

e the to

safely and turn up the omlnu:las
pasie,

Wring out a cloth in hot water, loar
it and tie up the pudding. Have the |
water bolling inio which it goes, and |
If water |

each plece in beaten yolk of ege: then mast be added from time to thoe, this

cook in the oven and serve as soom as | mus: be added from a bolling kettle ject to call anmywhere.

the tops are well colored—ten to fif-
teen minutes,

| algo, ns it Is of the utmost importance
not to reduce the¢ temperature of the

Gingerbread—Put inlo a basin =ix | pudding.
ounces of fresh butter and hail n,

pound of treacle. Warm thoroughiy

When the cléth is finally removed
cut a round plece in the top of the

In the oven. 1n another basin put 1wo | ..\ \qy 1o prevent the pudding bursting,

breakfast cupfuls of flour, a
spoonful of sugar, a teaspoonful of |
ground ginger, the same of mixed

eplce, and a teaspoonful of carbonate |

of soda. Mix, add the warmed treacle

and butter, and enough warm milk to | dish more than

make a stiff batter. Rake in a mod-
erate oven in a shallow, well-greased |
tin.

Fiying Angels,
Heat 24 small oysters in their own:
liquid, just cnough to make the meat |

solid, then strain off the broth. Cut | into squares, n quarter-pound of lean | this gtcat femalo remody—

table- | 414 cond it to the table either with 8 | BgIEN L POARK. Manater.
napkin pinned around or in a second

more ornamental dish.

Readers and admirers of Mrs. Brown |

| will remember that if there was one
another that “Brown™

it was a “weal and
Nor Is Brown alone in this,

' was “partial to”
"am pie.”

| His predilection for the said pastry

| dainty Is shared by many Englishmen |

| of hearty appetites.

Here I8 1he rle for making it: A
pound and a half of flet of veal cut |

very thin 24 strips of bacon, three. ham also cut into small pieces, with a

inches long by one inch wide; cover
them with English muastard mixed
with Worecostershire satice. Then
put an oyster on each slice and wrap
the ovster in this deviled bacon. Put
six of these oysters on a metal skew- |
er, sprinkle nith bread erumbs and |
broil until ~»¢%-: brown. Serve on
long, narrow ._1«:-70 of toast with lem-

on and pour melied parsley bulter ' yow bones and strain off the

over them.

Of course it is easy to divide such  etables,

A recipe as the above by four.
brisket bacon is used the novelty will
be an inexprasive one.

If one can afford pure creawm for
oyster patties, of course it is daintler,
but the white sauce thoroughly cooked

|

and seasoned with the oyster liquor |

and the regular scasonings is very
good.

Stuffed Eggplant.

Put four =mall eggplants in asauce-
pan of boiling water. When done put
on a fiat pan and cut in hall. With a
gpoon take out the Inside without
breaking the skin and put it in a
dish; add to It one egg, a thin slice
of bacon minced very fine, a can of
shrimps, pepper and salt. When well
mixed fill the skins. Then sprinkle
with break crumbs and small pleces
of buiter. Pcke in the oven until a
nice brown.

Corn Batter,
Put two teacupfuls of canned corn
fnto & how], add two eggs, two table-
spoonfuls of melted buiter, one half

of a teaspoonful of salt, a dash of |

cayenne pepper, one-third of a tea-

spoonful of baking powder and about
one-hall of a tleacuplul
m‘lp l. dirop batter,
spppibul Iniy smoking hoi far. Wihen
brown drain on unglazed paper and
serve at on e,

T —————— ——

Graham Leaf Cake.
Two and onehall cups bultermiik
(or gour milk), three and ope-helf cups

* grabam flovr. ope ecup brown sugar,

ose pound Jates, cul; two level tca
epooni soda pluch of salt  Makes two
emall logves. Lake a siow uveg Lbir-
ty-ive or forty-ive minutes,

$100k Or gravy.
l)t‘::rp ll:: rn:: | and when cold unmold.

tablespoon or thereabout of butter.
Cover with water in a deep ple dish

| and stew well. When it is tender add

two hard-bolled egegs cut into slices, a
small quantity of minced parsley and |
a suspicion of thyme. Cover the dish |
withh thin pastry and bake.

English potato soup Is both econom-
| fcal and savory. For it they boll mar-
Shl)l“h

| To this s added a plate of cut-up veg-

consisting of the following

If . mixture: Three onlons cut fine, some

potatoes sliced thin and one large car-
rot grated. Add seasoning as for any
soup and slmmer an hour or more.
Strain and serve. BSome add a stalk of
celery and a bit of cooked lean ham
to the original stock pot to give addi-
tional flavor,

For n breakfast dish a 'Anglaise try
breaded sausages. Wipe the saucis-
sons very dry, dip in beaten egg and
bread crumbs, put them In the fry-
ing basket and plunge Into smoking
kot fat, They require about ten min-
utes’ cooking, the heat being reduced
after the inltial plunge. Serve with a

garnigh of little squares of toast and |

fresh sprays of watercress.

Veal cake is a good dish for an au-
tomobile excursion or a picnic. For
this there are needed some slices of
coll roast veal, some cold ham, two
ha-d-bolled egge, 1wo tablespoonfuls
of zanced parsley, a little pepper,
woime gond gravy or slock. Trim the
veal carefully and eut the eges into
tilees,  Procure a pretty mold  Ar-
1ange the veal, ham, pasley and eges
in layers with a little seasoning be-
tween ezch layer. When the mold is
full, All up the shape with strong

Grandma's Doughnuts,

One cupful of suear, vae cuplul of
warii mushed polaiogcs, thive cuplule
of flour, obe-hall cupial ot milk, vne
eEE., one teaspoonful of butier, oue-
fourth tespoonful of salt, three Iea-
spoonfuls of baking powder, onc-
fourth teaspuoniul of ginger, onc tea
gpooniul of nutmeg; roll rather I.haLI.
cut, (vy, then dust with powdered

e ot — e

Bugal,

of five or six ounces of |

:'a!e always complete.

Hake for half an heour,

To Do This Year

| by way of making your business sug

Moron Routc Anuounces New Schedule
of Farcs One Way and Round Trip.

| . » 1 r
| cessful aud your domestic Hfe fuil of
| . ]

pleasure, if vou are not supplied with

telephone service of the Cumberland
Felephore & Telegraph Company? it will henceforth sell tickets between

Everyone should IIJ\L a telephone,

5 | warin as bk ~f 2 an f ’
Vou are connected with all outside | Way, instead of 55 as formerly, and

. bees fool = . t
important points in lecal connections | S12 vound trip, good jodays return- |
P'atrons are of-

with all residences and business hous- | 10§, tustead ot Si16.

ee. For any information call man. | fered exceptionally good service by
pgcr the Monon, which on night trains
Oiom Lovisvilie operates lfnm;ran-'
:phone & Telegraph Co. .

cumh flalld h'l h ,La ment and Drawine-room Paullmans,
buecrporataed, z g = |

[as well as the usual straight sleeper. |

Fhe day trains have Parlor and Din

cars, aml the very inest modern,
tuquiries cheerfully
itacpn, D. I A

Ruark's Store Nelos .o,

answered by 1L 3

coaches,

lLoutsville, IKv.
Furniture, Moldings, Wall Faper '
We carry oa our floors and in our ware-
| rooms the largest variety of Furnituis ia flues repaired.
Mubleaberz
1[ we do 2ot bave what you want, we| . I
will getit for you.

We have faclory con- J H HAYES

Save your
larkley

Lthis werk in best manngr.

in the country, and through “Our Special |

Order Depariment” can supply any exclu-

or mail order houses.

THE RATE T0 CHICAGO REDUCED. |

T he Monon Route announces that |

Louisville and Chicage at §6 one |

bome by having yOur |
Bros. do |

|

sive articles at less prices than city slmczi Pa"lter a“d I“tenor i[
l

I
Our Picture and Room Molding-stacks | -9 1 t s
= beceraior. -
Wallpaper ia ntow a stapie article clmer-
chandise, beinz vsed oI the year "round.
And we alwavys have full =elections, prices
5 cenls and up pet aoll

\Ewgraciny = = - - Engrabing |

L7 Our !;.nr.;ra\rm:- HMachice is the ouly

exciusively prepared to supply (ndividual
 Name Plates, which we furnish on ail
outfits wilhout extra cost.

Underiaking an? Embalming.

Coffins in White Enamel and Stained
Varnish finish; Caskets in White Enamel,
Natural Woods, White, Colored and Black
| foth Covered; all-Metallic and Copper

,‘_.v.-

A Little Gcod
Time Saves §

| priees,

. DISCOUR *

/.——-———... 2

"IF YOU ARE TOO
SICK TO WORK AND YOUR I .\
WIFE IS WEAK AND AILING /iR

THERE'S HOPE AND HELP
FCR YOU BOTH IN

ELECTRIC sxans BITTERS

They build up the run~down; they strengthen the weak; they
invigorate tired and worn-out peopile. They're unoqualhd
dyspepsia and indigestion, constipation and malaria, bilious~
ness and jaundice. They're a blessing to women who suffer
from backache, headache, fainting or dizzy speils and a boon
to all sufferers from kidney troubles. 'l'ﬂ'l THEM.

PRICE 50c AND $i.00 PER BOTTLE
SOLD AND GUARANTEED BY

All Druggists.

DR. J. W. BARLOW, ,,aa-n 332332 -xaa-)a-z-nam

Urow b and Bridge Wors dute al reasonable ‘

S e Baais & Spawn (03

DE. 1. J. SLATON, . P —— =
Mhvsiclon and Surgoeon,. DEPOY. KENTUCKY

Ofer Mali-vcross atreel e Maiinstireey

CAN HOWARD, WADE B. GRAY, |

HOWARD & GRAY,

ILAWYERS.
Office iz Green Bullding. sppesite LaMeade Netel.

We announce to our trade and the pub-
lic that our stocks of goods in all depart-
ments are larger and better selected than
ever in our history. We carry a varied
line of -t -

1355' aaaaa

FEEEEEFEEEREE

ed airtight Caskets; all lengths, and Wi buildi e ;
‘!gulal. extra and double extra widths. ,-z::,m uul - ® | 117 & . "M ' ] - .
Steel Grave Vaults of all sizes constant-| frod sre their A i o
Iv in stock. ~ ediate duu"ly mch go i &"f f mact of the war b e
Slippers, etc., hh‘p‘--') ﬂ:::kl: W#tﬂvl"ﬁ,“m Office at H East Mai S people. HDI'!(JO"GS. Cluthiag, Shoe:
Our two licensed Embaliers respond at CARTER Totephone Neo. TS, Hats, Etc., we offer large selections.
once to calls for s» hservices. Strictiy Pre — la Cm. Marc. .rhm’ m

Our general equipment Is complete and
{ of highest grade.
We have a Funeral Car in saivice, sub-

WIITE LEAD

Purs Linsead Jil, Tore Turpentice
and the mast capoash. colora

L ¥ Two Private Long-Distance Tele 'ﬁac kind of paiid we we naver ks or
! phones, Stote 72; Residence 1o8. ‘: g ‘I‘ - 'L. s -"‘:"‘ ---'3 I-‘
| Residence 150 yards from store. R e i el
Frompt service any hour day or night. Ve gunisstee @ firioclun and dunble job— |

rees teaomblz, Dont pet i ofi
The J. L. ROARK ESTATE.

Telephone No. 254.

L 7 Nea stock sewing machine needles

at Roark’s for all machines.

—— e e g i e e e S

NEW YORK

CLIPPER

I8 THE GREATEST

' THEATRICAL & SHOW PAPER

IN THE WORLD.
$4.00 Per Year,  Single Copy, 10 Cts.
1S=UVED WEEKLY
SampPLE Cory FREE.

FRANK QUEEN PUB. CO. (Lig".

ALPERT J BORIE, PUBLISHERS,
Nassonrs 1 W.3aou 87 Nev Yora

We Ask You |
fo take Cardil, for your femalo

4 teoubles, because we are sure it @
| % wili heip you. Remember that §

‘:"{'HEE AR | u

| & tias broaght celief to thousands of §
H a'.'a: :.-ch varnen, so why not o §
|ﬁ vu:?  For headache, backache,
ey .»ud.c..! pains, femsle wouok-
aess, mary have ssid dis “the §
; best meedicine fo take™ Tryitl B

] &oid In This Cﬂ? g
B e e

T

G0 YEARS"
EXPERIENCE

Deswans
CopYRIGHTS &C.
hetoh wldﬂrﬂfihmmur

::N.- i loer lll

apecil uul e,

Scientific Ilmrican.

A han‘h- auah Winstrnind woekir, I Arigeat ole.
calntivn of and scbvictilbs t‘;u al, wrtus, i n
ﬁu Iolr n.-.mlu. §l. Bl brull mwnluplm

!. %ﬁ(}g 36 1rondez, ng er

o s e ATt i

Ttiz a very seinus matter o azk

for coe meditize c2d kave the
wrony one ooy 3o For this
e i reascn vy v-re you in buying o
Y ¢ be careful to get the genwne—

Costa vory 110 Lo, prvyos very satio.
o EI THED‘FORD'S “T

furtory fur lawnd, deor ynrds. gac=
l.lm Mcdidnc

desree. We manke fencing for fanns,
deor yards, fichi, hog and poultey,
| Write for culnleg.
| UNION FENCE CO.,
'{ Doath, 1L Kineas Cliy, Mo
’ The repuiati oo of (his cld, ralia-
ble psdicins, 1o conctipaiion, g
digeation ad lver troulble, i flime
Iy established, Jt dlocs not imitats
other medicines, it is better than
othars, or jt wonld not b2 the fa-
yorite liver povider, with a larges
galz than nli cthers combined.
F2

SCLD 1IN TOWN

=3~ MeCracken has the
stock of dizls for timepicees ever
carried in the county, and can fit
anything from the court house clock
s to a toy watch. '

largest

T e e, —— G

q335533533i§i§§§£535£§3$333'

A

Impiements and such goods our stocks
are especiaily strong.

In all departments prices mll be found
the lowest, and your visits will be highly
appreciated. =t -t

Unlerlakmg Ilananmam

Wehave;mtaddcdanUnderhklngDmtou
y business, and will carry a comprehensive line of Coffins, Cas- ¥
\ kets, Robes, Suits, Wrappers and Dresses. Also have a Hearse
 in service, on call anywhere. Orders in this line given prompt
% and careful attention any hour day or night.

Telephones:  Stere, No. L Kisht, No. 17 or Ne. 3. g
The BRIDGES & SHANNON CO. &

DEPOY, KENTUCKY g

‘Honon Reufe -

BLETWEEN

'Louisville - and - Clncag

BEST LINE To

Califernia and the

Yast Northiwest

FEEEEEDIIID:

Two trains daily

Freach Lick and West Baden Springs. | ;

!

]

|
UNION STATION, ,‘
LOUISVILLE. |
DEARBORXN STATION, l
CHICAGO, |

!

|

|

|

&

Dining and Parlor Cars.
Palace Drawing Room Sleepers.

E. H. BACON,D.P. A,

N. W. Cor. 4th and Market Sts,
LOUISVILLE. KY.

SEE SEEET

"
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Stubmm Case

“1 w23 wader the troatmont of fwo doctors,” writes
Mrs, R L Phillos, of Indian Valicy, Va, “and they pro-
.m....::.l my ca.¢ & vory stubborn 0":. of womanly weak-
nes. | was not ohic fo sit up, when | cormmucedb

‘q take C:r-'..f

e ey

e

AT FACTO'W

GLOBE BUGGIES AND HARNLSS

; pain, !Iat ha d been in my side for years,
R i gon Pt sullerat all. 1 am feeling better than
« in a lung 1:.nc, and cannol speak oo highly of Cardui™

TAKE ' The

CﬁiR 303 | Woman's Tonic

if you are cne of those aillng women who suffer from any
of the froubles ga common o womca,

Cordui v a builder of womaaly strength. Composed

1y 23 c‘YI >

vi pucty e inoredients, it acts quickly on the
3 womanly syitem, buiding ep womanly strength, toning up
Fhats e the \'.'umanl)' nerves, and regulating the womanly system.
dy vy “m;j;'{";' § Cardui has been in successful use for more than 50 years.
twih s pl cdid S Thousands of ladies have writfen to tell of the benefit they

reccived from il Try it for your troubies. Begin today.

Write f0: Lk dvisay Deat. Mcdicine 0.%
“ Hune Trearment for Women, ™

) I:n'S.\:. u!uummdﬂ-a.‘,e book,

7 258 TWOaE ONE

We ship ai® veliches

LR S VI TY
WhpRR

Pzt s it b )
WEE CVCEY OBE W e

Sortiltoad € usbiopes.

3 'hrrp. al 1w h

adoalor. Hyeetsmrme n I1-1 "
resenfed \um- numur Is redurned (0 you.  You
tmbe i Tiahe

Wo monufaeture hosest Vobiele
e e o e ishormers ey, i
Weiie for aur Vice By ani bl

omd [hr ﬂ

o
. —l.

|EL;EE BUGEY & lin.llf\-‘I “‘r. Cﬂ\ﬂ'i‘\‘ 'V Ic'grs and Rccm at M s

OWENSBORD, BENTULKY
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